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HOW TO MAKE SWEET DOUGH 


A sweet dough is a basic yeast-flour-liquid mixture containing more 
sugar, shortening and eggs than the dough for non-sweet (plain) 
breads and rolls* It may be a kneaded dough such as Basic Sweet 
Dough, page 4 , or a stiff batter such as Rich Sweet Dough, page 4 . 
Some breads that are considered sweet breads, such as Danish Pastry, 
are made from a plain dough; the sweetness comes from the filling 
they contain. The recipes which follow are delicately sweet in them¬ 
selves, and are made more so by the addition of fillings and frosting. 

Basic Sweet Dough is a mixture too thick to stir, and so it is 
kneaded. Here are pointers that will help you make it perfectly. 


MIXING 



Beat the dough vigorously after the first half of 
the flour has been stirred in. Then add more of 
the remaining flour until the mixture cleans the 
sides of the bowl. The dough is now ready for 
kneading. 


KNEADING 

Turn the dough out onto a lightly floured bread 
board or pastry cloth. If the dough seems some¬ 
what sticky when you first turn it out, fold the 
lightly floured cloth over it and press down; then 
smooth out the cloth and knead. Or sprinkle the 
dough lightly with flour. Flour your hands, too. 

Kneading is easy and pleasant. Press the 
dough into a flat ball with the palms of your 
hands. Fold it over toward you; then, with the 
heels of your hands, push down and away. Turn 
it one-quarter of the way around and repeat. 
Keep folding, pushing and turning until the 
dough looks very smooth and no longer feels 
sticky. As you knead, sprinkle extra flour little 
by little over the dough, until the dough no longer 
sticks to the board or your hands. 
















RISING 
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Cover the kneaded dou^h with a cloth w'hile you 
wash out the mixing bowl with warm water. 
Grease the inside of the bowl lightly. Press the 
top of the ball of dough in the bowl, then turn 
the dough over. This greases the surface of the 
dough lightly so it stretches easily as it rises and 
does not dry out. Cover with a clean towel and set 
the bowl in a warm place (80^-85free from 
draft, for the dough to rise until doubled. 


TESTING TOR DOUBLED IN BULK 

Press the dough with the tip of your fingers, 
making a dent about V 2 inch deep. If the dent 
disappears, let the dough rise a little longer and 
test again. If the dent remains, the dough has 
risen enough and is ready for the next step. If 
allowed to rise longer, there is danger that the 
dough will collapse. 


PUNCHING DOWN 

When the dough has doubled, plunge your fist 
into the center. Then fold the edges of the dough 
to the center and turn the ball of dough com¬ 
pletely over. 




SHAPING 

After punching dough down, divide it into the 
required number of portions by cutting it with 
a large knife. Shape each piece into a ball. Cover 
















and let the dough '^rest” for 5 minutes. This rest 
period makes the dough easier to handle and 
causes the bread to hold its shape better. 


TESTING FOE LIGHTNESS 

After shaping, allow breads to rise until they 
are doubled. To tell if they have risen enough, 
press the bread lightly near the bottom or edge 
with your little finger. If the small dent remains, 
the bread has risen enough and is ready for 
baking. 



FEOSTING 

Sweet breads may be frosted while they are 
either warm or cold. Confectioners^ sugar frost¬ 
ing is usually used, and it may be poured over 
the bread so that it drips down the sides attrac¬ 
tively ; or it may be spread with a spatula or 
drizzled in a thin stream to make an attractive 
design. It helps keep the bread moist and brings 
out the flavor. The following amount makes 
enough to frost 1 loaf or ring, or 6 to 9 rolls. 
Double or triple as needed. 



CONFECTIONERS^ SUGAR FROSTING - Combine V 2 cup 
confectioners^ sugar with 1 teaspoon milk, water 
or fruit juice, or enough to make thick pouring 
consistency. Flavor, if desired, with a few drops 
of vanilla extract or your favorite flavoring. 













SWEET DOUGH EECIPES 


Use the sweet doughs below in making the breads on the following pages* 


BASIC SWEET DOUGH 


RICH SWEET DOUGH 



1/2 cup milk 
V 2 cup sugar 
IV 2 teaspoons salt 

1/4 cup (V 2 stickj Fleischmann's Margarine 
Vz cup warm water Ct05“-115®F,) 

2 packages or cakes Fteischmann’s 
Yeast, active dry or compressed 
2 eggSf beaten 

41/2 cups unsifted flour (about) 


1 cup milk 
Vz cup sugar 
1 teaspoon salt 

Vz cup (1 stick) Fleisctimann^s Margarine 
1/4 cup warm water (t05“-11 S'’F.) 
t package or cake Fleiscbmann’s 
Yeast, active dry or compressed 
1 egg 

4 cups unsifted flour 


( 


Scald milk; stir in sugar, salt and Scald milk; stir in sugar, salt and 
Fleischmann’s Margarine; cool to Fleischmarm’s Margarine; cool to 
lukewarm. Measure warm water lukewarm. Measure warm water 


into large warm bowk Sprinkle or into large warm bowl. Sprinkle or 


i 
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crumble in Fleischmann’s Yeast, Stir 
until dissolved. Stir in lukewarm 
milk mixture, beaten eggs and half 
the flour; beat until smooth. Stir in 
remaining flour to make a slightly 
stiff dough. Turn dough out on 
lightly floured board. Knead until 
smooth and elastic, about 8 minutes. 
Place dough in greased bowl, turn¬ 
ing to grease top. Cover; let rise in 
warm place, free from draft, until 
doubled in bulk, about 1 hour. 

Punch down; turn out on lightly 
floured board and shape as desired. 


crumble in Fleischmann’s Yeast; stir 
until dissolved. Stir in lukewarm 
milk mixture, egg and half the flour; 
beat until smooth. Stir in remaining 
flour to make a stiff batter. Cover 
tightly with waxed paper or alumi¬ 
num foil. Refrigerate dough at least 
2 hours. Dough may be kept in re¬ 
frigerator 3 days. To use, cut off 
amount needed and shape as desired. 
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i ORANGE ROLLS 

Makes S dozen 

1 Recipe Basic Sweet Dough or 
Rich Sweet Dough 
1 cup sugar 

Va cup grated orange rind 
V 2 cup raisins (optional) 

1/4 cup CVa stick) Fieischmann’s 
Margarine, melted 

Prepare dough. When ready to 
shape, combine sugatj grated orange 
rind and raisins (optional). Divide 
dough in half. Holl out each half to 
an 18 X 9-mch rectangle. Brush with 
melted Fleischmann*s Margarine. 
Sprinkle with sugar mixture. Roll 
up from long side. Cut into 1^^-inch 
slices and place in two greased 
9‘inch cake pans. Cover; let rise in 
warm place^ free from draft, until 
doubled in bulk, about 1 hour. 

Bake in moderate oven (STS'" F.) 
about 25 minutes. Remove from 
pans and frost immediately with 
Orange Icing (below), 


ORANGE ICING 

2 cups sifted confectioners' sugar 

3 tablespoons orange juice 


CINNAMON-APPLE TEA RING 

Makes 2 rings 

1 Recipe Basic Sweet Dough or 
Rich Sweet Dough 
1/4 cup [ 1/2 stick) Fteischmann's 
Margarine, melted 
( 1/2 cups finely chopped apples 

1 cup sugar 

1/2 cup chopped pecans 

2 teaspoons cinnamon 
Confectioners’ Sugar Frosting 

Prepare dough. When ready to 
shape, divide dough in half. Roll out 
each half to a 14 x 7-inch oblong. 
Brush with melted Fleischmann's 
Margarine. Combine finely chopped 
apples, sugar, pecans and cinnamon. 
Sprinkle over dough Roll up from 
long side. Seal edges. Place sealed 
edges down in circle on greased bak¬ 
ing sheets. Seal ends together firmly. 
Cut % way into ring with scissors at 
1-inch intervals; turn each section 
on its side. Cover; let rise in warm 
place, free from draft, until doubled 
in bulk, about 1 hour. 

Bake in moderate oven (350'’ F.) 
about 20-25 minutes. Frost while 
warm with confectioners^ sugar 
frosting. 


Combine confectioners’ sugar and 
orange juice to make a thin icing. 
Drizzle over orange rolls while warm. 
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PALM LEAF ROLLS 

Makes 16 


CINNAMON CRUMB 
COFFEE CAKE 
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Makes t cakes 

1 Recipe Basic Sweet Dough or 
Rich Sweet Dough 

1 cup unsifted flour 
V 2 cup sugar 

Va cup (1 stick) Flelschmann's Margarine 

2 teaspoons cinnamon 
Va cup chopped almonds 

Confectioners’ Sugar Frosting 

Prepare dough. When ready to 
shapej divide dough in half. Pat into 
greased 9-inch square pans. Mix re¬ 
maining ingredients until crumbly; 
sprinkle over top of dough. Cover; 
let rise in warm place, free from 
draft, until doubled in bulk, about 
1 hour. 

Bake in moderate oven (STS'" F.) 
about 35 minutes. Remove from pan; 
drizzle top with confectioners’ sugar 
frosting. Serve warm. 



\ Recipe Basic Sweet Dough or 
Rich Sweet Dough 
2 tablespoons Fleischmann's 
Margarine, melted 
Vh cups sugar 
2 teaspoons cinnamon 

cup raisins 

Confectioners’ Sugar Frosting 

Prepare dough. When ready to 
shapej divide dough in half. Roll out 
each half into a 12-inch square. 
Brush lightly with melted Fleisch- 
mann’s Margarine. Combine sugar, 
cinnamon and raisins; sprinkle each 
square with half of the mixture. Roll 
up as for jelly roll. Seal edges firmly. 
Cut into 8 equal pieces. Make two 
cuts through each piece parallel to 
cut sides and extending to within 
^>i-inch of other side. Turn each leaf 
on its side and spread the three 
leaves apart in fan shape. Place on 
greased baking sheets about 2 inches 
apart. Cover ; let rise in warm place, 
free from draft, until doubled in 
bulk, about 1 hour. 

Bake in moderate oven (375“ F.) 
about 15-20 minutes. Drizzle top 
with confectioners’ sugar frosting 
while warm. 






CINNAMON LOAF 

Makes 2 loaves 

^ Recipe Baste Sweet Dough 
1 V 2 cups sugar 
2 teaspoons cinnamon 
^ cup raisins 

Confectioners' Sugar Frosting 


Prepare Basic Sweet Dough. When 
ready to shape, divide dough in half. 
Roll out each half into a 9 x 12-inch 
rectangle. Combine sugar, cinnamon 
and raisins; sprinkle each rectangle 
with half of the mixture. Roll up as 
for a jelly roll. Seal edges firmly. 
Place sealed edges down in greased 
9 X 5 X 3-inch bread pans. With sharp 
knife or scissors cut 6 gashes, about 
^/^-inch deep, across top of each loaf. 
Cover; let rise in warm place, free 
from draft, until doubled in bulk, 
about 1 hour. 

Bake in moderate oven (350'' F,) 
about 40 minutes. Drizzle top with 
confectioners' sugar frosting while 
warm. 


PECAN STICKY BUNS 

Makes 2 dozen 

1 Recipe Basic Sweet Dough or 
Rich Sweet Dough 

1 cup (2 sticks) Fleischmann’s Margarine 
2 V 2 cups brown sugar 
IV 2 cups chopped pecans 

Prepare dough. Before time to 
shape, melt Fleischmann's Marga¬ 
rine. Stir in 1% cups brown sugar 
and 1 cup chopped pecans. Spoon 
into greased muffin pans. Combine 
remaining 1 cup brown sugar and 
cup chopped pecans. 

Divide dough in half. Roll out each 
half to a 12-inch square. Sprinkle 
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each half with the brown sugar- 
pecan mixture. Roll up lengthwise 
as for a jelly roll. Cut into 1-inch 
slices and place in prepared pans. 
Cover; let rise in warm place, free 
from draft, until doubled in bulk, 
about 1 hour. 

Bake in moderate oven (350^ F,) 
about 25 minutes. 


APRICOT-DATE LOAF 

Makes 2 loaves 

1 Recipe Basic Sweet Dough 
IV 2 cups apricot preserves 
t cup chopped dates 
Confectioners’ Sugar Frosting 


Prepare Basic Sweet Dough, When 
ready to shape, divide dough in half. 
Roll out each half into a 9 x 12-inch 
rectangle. Combine apricot preserves 
and chopped dates. Spread each 
rectangle with half of the apricot 
mixture. Roll up as for a jelly roll. 
Seal edges firmly. Place sealed edges 
down in greased 9 x 5 x 3-inch bread 
pans. With sharp knife or scissors 
cut 6 gashes about li-inch deep 
across top of each loaf. Cover; let 
rise in warm place, free from draft, 
until doubled in bulk, about 1 hour. 


Bake in moderate oven (350“ F,) 
about 45 minutes. Drizzle top with 
confectioners' sugar frosting while 


warm. 










DATE BRAIDED COFFEE CAKE 
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Makes 2 coffee cakes 


1 Recipe Basic Sv^eet Dough or 

Rich Sweet Dough 

2 cups chopped dates 
1 /icup brown sugar 

11/3 cups water 

1 cup chopped nuts 

2 tablespoons lemon juice 

1 egg yolk 

2 tablespoons milk 
Va cup unsifted flour 

2 tablespoons Fleischmann's Margarine 
2 tablespoons sugar 


Va teaspoon cinnamon 


Prepare dough. Before time to shape 
dough, combine pitted dates, brown 
sugar, water, chopped nuts and 
lemon juice in saucepan. Bring to a 
boil over medium heat, stirring con¬ 
stantly. Continue boiling until mix¬ 


ture is thick enough to spread, about 
8 minutes. 

Divide dough in half. Roll out each 
half into a 16 x 8-inch oblong. Place 
oblongs on greased baking sheets. 
Spread half the date filling down 
center third of each oblong. Cut 15 
slits in dough along each side of 
filling, making strips about 1 inch 
wide. Fold strips at an angle across 
filling, alternating from side to side. 
Cover; let rise in warm place, free 
from draft, until doubled in bulk, 
about 1 hour. 

Combine egg yolk and milk. Brush 
cakes with mixture. Combine flour, 
Fleischmann's Margarine, 2 table¬ 
spoons sugar and cinnamon. Sprin¬ 
kle half of mixture on each cake. 

Bake in moderate oven (350"* F.) 
30 to 35 minutes. 
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HONEY ALMOND CAKE 

Makes 2 cakes 


J 
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1 recipe Ba^ic Sweet Dough 
V 4 cup sugar 

Vz cup honey 

2 tablespoons Fleischmann’s Margarine 
2 packages (regular size) Royal 

Vanilla Pudding 
2 cups milk 

Vz cup heavy cream, whipped 
14 teaspoon almond extract 
^ cup slivered toasted almonds 


ROSEBUDS 

Makes 2 dozen 

1 Recipe Basic Sweet Dough or 
Rich Sweet Dough 

IV 2 cups raspberry or strawberry jam 

1 egg yolk 

2 tablespoons milk 
Confectioners’ Sugar Frosting 


Prepare Basic Sweet Dough, When 
re^dy to shape, divide dough in half 
and form each half into a smooth 
ball. Place each in a greased 9-inch 
layer cake pan. Spread out to cover 
pan. Cover; let rise in warm place, 
free from draft, until doubled in 
bulk, about 1 hour. 

Combine sugar, honey and Fleisch- 
mann’s Margarine in a saucepan; 
bring to a boil and remove from 
heat. Spread half the honey mixture 
over the two cakes. 

Bake in moderate oven (350'" F.) 
30 minutes. Brush cakes while still 
warm with remaining honey mix¬ 
ture. Cook 


Prepare dough. When ready to 
shape, divide dough in half. Roll out 
each half to a 12-inch square. Spread 
% cup jam evenly on each square. 
Roll up lengthwise as for a jelly roll. 
Cut into 1-inch slices. Place cut side 
up in greased muffin pans. With 
sharp knife or scissors cut crosses, 
about % inch deep, across tops of 
buns. Cover; let rise in warm place, 
free from draft, until doubled in 
bulk, about 1 hour. Beat egg yolk 
and milk. Brush tops of buns with 
egg mixture. 

Bake in moderate oven (SSO"" F.) 
about 15-20 minutes. Ice tops with 
confectioners^ sugar frosting. 




Empty Royal Vanilla Pudding into 
saucepan. Slowly add milk, stirring 
to keep mixture smooth. Cook over 
medium heat, stirring steadily, until 
pudding begins to bubble. Remove 
from heat; cool. Fold whipped cream, 
almond extract and almonds into 
cooled pudding. 

Split each cake and fill with cream 
filling. 
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